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N U R S E ' S P E T . . . 
Jane Van Zandt, nurse on the night staff 
of Evans 4, shovwn with Halory, from all 
accounts a strong-minded cat who has 
his mistress under a firm paw. 
PARADE OF PETS 
The parade of pets for F R O N T & 
C E N T E R inspection w i l l be brief this 
month, "to be continued," as more of 
their proud and affectionate owners re-
port upon them. 
Leading the parade, which wi l l con-
centrate on "nurses' pets," is four-year-
old Halory, according to his owner Jane 
Van Zandt, Evans 4 night nurse, "a 
handsome Siamese and excellent watch-
eat." LJalory attacks "all but two peo-
ple, me and my ex-roommate," reports 
Jane, hence his excellence as a protector 
of life and property. "He really means 
business when he growls and spits." 
On the aesthetic side, Halory prefers 
classical music, leaning towards organ 
music of the Baroque period. However, 
he condescends to watching T V , riding 
in the car and joining in an occasional 
conversation. Miss Van Zandt reports 
that he is "quite well known to both the 
night staff and the Evans 4 staff since 
everyone has had the privilege of meet-
ing h im . " He has visited the hospital 
several times; the first occasion was 
"once when he was a baby he went to 
a party here, and the second time was 
last year when he came in to visit some 
of my patients — he held one of the 
interns at bay for quite a while but was 
pleasant to the patients." 
F R O N T & C E N T E R editor Paul 
Spratt of the Nursing Office has success-
Continued on page 2 
OUR 42 MEV BETATRON 
M E V means mil l ion energy volts, and 
our Betatron facility w i l l be the largest 
and most powerful in the country today. 
Housed in a special structure to be 
called the "George and Beatrice Sher-
man Radiation Building," the Betatron 
wi l l form the nucleus of an outstanding 
Radiation Therapy Center. The Center 
is made possible by the Shermans' gen-
erosity and by a large grant from the 
Massachusetts Division of the American 
Cancer Society. The Groundbreaking 
ceremony was followed by a luncheon 
at which Dr. Peter Mozden, Cancer Co-
ordinator for the Boston University 
Medical Center, spoke on the progress 
in cancer research and treatment being 
made here, and on the contributions to 
this progress now possible through the 
new Radiation Therapy Center. 
Global Gourmets II 
Dr. Wil l iam F. McNary, Jr., charter 
member and enthusiastic sponsor of the 
Friday noon Luncheon Club described 
in the December F R O N T & CENTER, 
developed much of his gastronomic 
know-how as cooking instructor for the 
Boy Scouts in his home town of Attle-
boro. 
" I had to go into cooking," Dr. Mc-
Groundbreaklng Ceremony for the build-
ing that will house our big Betatron. Left 
to right: In foreground, Dr. Lewis H. 
Rohrbaugh; William Davis Taylor; Sam-
uel M. Seegal. Standing, Dr. Gerald G. 
Garcelon, and, in the driver's seat , 
Boston University President, Arland H. 
Christ-Janer. 
Nary says, "because I was camping a 
great deal . . . and I always ended up as 
chief tender of the Dutch oven . . . had 
to cook corn bread, fish and baked beans 
for 75 boys. Wi th all 75 kids howling 
Continued on page 2 
T H E S U P R E M E MOMENT: DISHING UP! Gourmets gather in the laboratory not to analyze 
but to eat. Left to right: Dr. John Ifft, a founder of the group, now happily recovered from 
il lness and back to the daily round; Alice Brown, F&C Editor and special guest; Ph.D. candi-
date Eunice Bloomquist; Dr. William F. McNary, Jr., the other founder, for whose Clam Sauce 
(divulged in this issue) they clamor; technician Donna Bradley (almost hidden from view); 
and Dr. Walid El-Bermani, serving up his baked, stuffed chicken, prepared with Iraq dressing 
and seasoning. Concensus of guests: "Superb!" 
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Parade of Pets (continued) 
fully tracked several other pets within 
the Nursing Department, although he 
reports that they run to "dogs, cats and 
parrots; unfortunately no really exotic 
beasts like jaguars, okapis or gnus." 
And he is frank to admit that "the most 
beautiful of the collection is my own 
Siamese cat Sisaket." 
Herewith is M r . Spratt's survey of the 
pet situation: "Mrs. Delores Long, the 
Clerk on Evans 3, has a big, black 
standard poodle . . . Alice Eraser, Asso-
ciate Director of Nursing Service, has a 
miniature black poodle (from one of the 
litters produced by two poodles which 
my brother owns). His name is N i k k i 
. . . Juliette Anderson, the Supervisor of 
Psychiatry, has a calico cat named Pe-
nelope, who ( in Miss Anderson's words) 
found her Ulysses and promptly pro-
duced five kittens . . . Mrs. Mildred 
LaVoie, Registered Nurse in the Health 
Clinic, has three Angora cats and one 
dog . . . Mrs. Carole Thornton, Assist-
ant Evening Supervisor, now on mater-
nity leave, has a boxer and at last count 
some six or seven cats. These, along 
with seven children, are quite a collec-
tion . . . Maxine Allen, Assistant Eve-
ning Supervisor, has two horses, two 
dogs and two cats . . . Mrs. Jennie 
Skipper and her husband recently gifted 
her mother-in-law with a parrot, who, 
Jennie Skipper contends, has learned 
more words in three weeks than most 
people learn at Berlitz in a year . . . Mrs. 
Carole Washington, Assistant Supervisor 
on Robinson 4, has a German Shepherd 
named Mr . Wilson." 
Global Gourmets II (continued) 
for their food 1 got to be pretty good 
with a wood stove." 
"The dish I cook most, though, for 
the Friday club group is Italian Clam 
Sauce; here it is: Steam 2 quarts of 
quahogs (hard shelled clams) and save 
the juice. Remove them from the shell 
and chop them up into small pieces. Fry 
three onions, diced, in olive oi l , with 
two or three garlic cloves sliced up or 
squeezed i n t o i t . "When this is golden 
brown, add the chopped clams in their 
juice. Throw in a handful of parsley 
and let it simmer. I usually add a me-
dium size can of whole Italian tomatoes, 
too. That's it. Serve it on Italian spa-
ghetti over which you have sprinkled 
parmesan cheese, and then the clam 
sauce. Serve it with Italian bread and 
a tossed green salad." 
Dr. McNary makes his sauce at home 
and brings it in. Dr. Peter M . Glassman, 
in whose Bui/ding B lab the gourmets 
gather, explains that this is the general 
procedure of the club members. "Most 
of the meals are prepared at home, at 
least partially, and then finished during 
the half hour before we eat, from 12 to 
1. Things are organized so that the cook 
doesn't also wash up — until the next 
week for the cook who succeeds him. 
. . . The latest idea of our club is a big 
splash to wind up the year, at the end 
of the .second semester. We'll all cook 
our specialty in a portion for one or two 
people, and have a grand and glorious 
smorgasbord." 
Alice Brown, Secretary in Dean 
Ebaugh's office who has faithfully chron-
icled the eating adventures of the Lunch-
eon Group for F&C, also shares with 
us a recipe from 2nd year medical stu-
dent Russ Jaffe, which he says is "of 
unknown Polynesian etiology." " I n a 
large fry pan with about a tablespoon 
of fat, add five diced carrots, two diced 
green peppers, 2 stalks of celery, also 
diced, and 2 Bermuda onions, ditto. Cut 
into eighths 4 or 5 fresh tomatoes. Saute 
over medium heat, tightly covered, for 
15 minutes, shaking or stirring every 
now and then. Then add 2 pounds of 
roast beef or chuck steak in small cubes, 
and brown with the cover removed for 
10 minutes at high heat. Sprinkle with 
brown sugar while the meat is cooking. 
. . . You can serve this with so many 
things; they're fine with Mrs. Paul's 
apple fritters." 
Mr. Jaffe admits he's "not a talented 
cook, just a persistent one.'' He also 
says that "1 listen to Julia Child on 
Channel 2, and while 1 don't huff and 
puff the way she does, 1 also don't come 
up with the cooking she does!'' 
Bette Hawes, Secretary to Dr. Thomas 
R. Dawber, Program Planning Officer 
of the Medical Center, describes a spe-
cialty her boss learned to cook during 
a tour of duty with the World Health 
Organization in Geneva. Switzerland. 
Continued on page 3 
"Tory" Lunetta, and Joe Rogan, Graduate 
Students in Anatomy, kibitz on the Gour-
met L u n c h e o n C l u b p i c t u r e - t a k i n g . 
"Tory", described by F&C reporter Alice 
Brown, is a "well-known figure in the 
Anatomy Department and mainstay for 
Medical School audiovisual needs, loved 
for his long, devoted service to a l l . " 
Karen Turino, Medicare Secretary and 
administrative assistant in the office of 
John Mullett, receives a check from 
Nelson Evans, Administrator of Univer-
sity Hospital. She is the first recipient 
under a recently-established tuition re-
mission program, whereby employees are 
partially reimbursed for advanced study 
which will aid them in their work. Miss 
Turino has been taking a course in the 
Graduate School of Education of Boston 
University. 
THE TALBOTEERS 
Ed. note: This story of a noble band 
of Center personnel was written for 
FRONT & CENTER by editorial board 
member Mrs. Mary Moran, chatrtpion 
of the "unsung heroes and heroines." 
In the twilight of it.s years the Talbot 
Building continues to function mainly 
because of the pioneer stock inherited 
by its inhabitants. For the past few 
months Talbot has maintained its place 
in the hospital complex despite a black-
out, a deep-freeze and a small epidemic 
of employee winter ills. 
During our "black out" the employ-
ees set up a free coffee stand in center 
hall. The Dietary Department kindly 
donated urns of hot cofifee. The O.P.D. 
Nursing Supervisor and her Staff brought 
out some Christmas goodies, paper cups 
and napkins. Everyone took turns play-
ing hostess. Clinic business went on as 
usual, but with the added glow of the 
warmth of human kindness and good 
coffee. Flashlights and floodlights sup-
plied emergency lighting. These were 
hastily contrived through the combined 
efforts of the Storeroom, Maintenance 
and all of the nursing units throughout 
the hospital. 
Our project "deep-freeze'' naturally 
came when the temperature outside 
hovered near zero. Once again the team 
showed their ingenuity and fortitude. 
With the help of mini-electric heaters, 
coats, hats, boots, and if the truth be 
told, many a pair of grandmother's 
woolen unmentionables, the clinics op-
erated as usual without too many major 
changes. 
With all of their problems, complaints 
and vows to leave it all behind, Tal-
boteers must truly love the old place, 
because they are still there getting a big 
job well done. I have maintained strict 
control not to mention specific names 
because to do so would have been to 
neglect the many who did so much dur-
ing our series of emergencies. 
M . E . M . 
Global Gourmets II (continued) 
Dr. Dawber learned the secret of 
Swiss Fondue from the owner-chef-and-
waiter of a small cafe in the old part 
of Geneva. But since the particular com-
bination of Swiss cheeses aren't avail-
able here, he has experimented with 
American cheeses and come up with 
the following formula: 
V2 lb. New York sharp cheddar cheese 
Vi lb. Swiss cheese (imported or do-
mestic) 
Garlic clove 
V2 tsp. dry mustard 
1 cup white wine 
2-3 tblsps. Kirsch 
Loaf of French bread 
Cut the cheese into small pieces. Chop 
garlic clove extremely fine and combine 
with cheese. A d d teaspoon of dry 
mustard. Pour in cup of wine. Place 
on low heat, continuing to stir until in-
gredients are well blended and smooth. 
I f the mixture is too thin, dissolve a 
small amount of corn starch in white 
wine and add a teaspoonful at a time, 
while stirring the mixture, until the right 
consistency is obtained. Slice the French 
bread and break into I " cubes. Transfer 
pan to alcohol stove on table. Pour 
2-3 tablespoons of Kirsch into the fon-
due. 
Use long forks to dip bread into the 
fondue mixture; sprinkle with freshly 
ground black pepper. Serve with white 
wine. 
Bon Appetit! 
We're Getting the Bugs Out! 
The staff members who head the tre-
mendous team effort needed to institute 
new parking arrangements and a new 
telephone system for the entire Medical 
Center have good things to say for the 
patience and cooperation of the men 
and women of the B U M C . 
Parking 
The new parking arrangements, which 
come within the province of Plant Su-
perintendent Herbert Klein are super-
The aU-Center holiday party was a really 
get-acquainted occasion, thanks to the 
"match your number" game which ne-
cessitated a close look at everyone else's 
"Hel lo" tag! In the photograph, left 
above, are two sets of party match-
mates: Willie Osgood, Hospital House-
keeping and Joyce Forsythe, E K G , Evans 
8; Mrs. Barbara Carter, E E G Laboratory 
and Charles Bannister, Hospital House-
keeping. The picture, right above, 
catches three doctors in conversation: 
Dr. Edward W. Pelikan, Dr. J . Worth 
Estes and Dr. Charles Emerson. Below, 
three nurses share the punch pause that 
refreshes: Olive Nelson, Mrs. Claudia 
Bishop and Mrs. Marian Nigro. 
vised by Melvin R. Burt, Chief of Se-
curity and Parking. In an interview 
wtih F R O N T & CENTER, M r . Burt 
said that "everything is going very, 
very well. Parking Lot A (which com-
bines the old A and B) can take care 
of 240 cars; there is 24 hour coverage 
and since we took over the parking, we 
have cut down the vandalism that was 
plaguing us . . . C lot on Albany Street 
opposite East Brookline can accommo-
date all comers with plenty of room. 
We have an intercom between Lots A 
and C which helps to keep the situation 
fluid. We have had a few adverse com-
ments on the shuttle bus system which 
operates from 7 to 10:30 a.m. and from 
2 to 8 p.m.—not so much on the sched-
ule as the buses themselves. We are im-
proving the bus capacity with new 
equipment." 
Telephone 
"Our telephone man," David Calvert, 
A d m i n i s t r a t i v e Assis tant , also in te r -
viewed by F&C, would like to extend his 
appreciation for the restraint and under-
standing exercised by Center personnel 
during the necessarily rugged change-
over period. "The entire system is being 
revamped," says M r . Calvert. "Part of 
our difficulty has been caused by the fact 
that we have had to make necessary 
changes now in anticipation of later in-
stallation of the complete Centrex sys-
tem. Another problem has been a short-
age of personnel. We are establishing 
a new training program, and we are re-
cruiting aggressively. We feel confident 
that we wi l l have an absolutely first-
class system, and we ask everyone to 
bear with us for a while longer." 
BUMC BRIEFS 
A n exuberant reminder from Sabra 
Carl, F&C Editor and member of the 
Hospital's Spring Dance committee: 
"Spring wi l l spring on March 29, 
8 p.m. to 1 a.m. at the Statler Hi l ton 
Hotel! 
"Dress according to your own dic-
tates, frug (or whatever) to your heart's 
delight, win a prize in the dance con-
tests, dip into the hors d'oeuvres served 
all evening. Enjoy, enjoy! 
"Tickets are a nominal $3.00 per per-
son and include two cocktails. 
"The Committee is busy planning to 
make this a pleasant and memorable 
evening. Its success depends upon 
you!" 
The Spring Dance Committee, chaired 
by Mart in Ames, Personnel Director, in-
cludes Mrs. Carolyn Durocher, Dental 
Clinic; Paul Spratt, Nursing Office; 
George Major, Accounting; Elizabeth 
Rackemann, Volunteer Services; Mrs. 
Bernice Howard, Social Service; and 
Sabra Carl and Mrs. Barbara Larkin 
of the Personnel Department. 
Dr. Howard M . Ecker has recently 
joined the Staff as Assistant in Surgery 
at University Hospital and as Clinical 
Instructor in Plastic Surgery at the Bos-
ton University School of Medicine. He 
is currently in charge of the Plastic 
Surgery Clinic in the Hospital's Outpa-
tient Department. 
What goes down is going UP! A new 
home for the unique Graduate School of 
Dentistry is in the making. Pictured on 
the ladder at the recent Ground Break-
ing, are left to right: Dean Henry M. 
Goldman, Dr. Lewis H. Rohrbaugh, and 
B.U. President Arland F. Christ-Janer. 
A handclasp between incoming and out-
going Presidents! Dr. John J . Byrne, 
right, now the President of the Boston 
Surgical Society, is congratulated by Dr. 
Bentley P. Colcock at the group's dinner 
meeting at the Harvard Club. Doctors 
Byrne and Colcock are representatives 
of the Boston University Department of 
Surgery at the Boston City Hospital, and 
have given much service in various 
offices to the Boston Surgical Society 
which numbers about 404 members in 
the Greater Boston area. 
Blue Building Moving Days 
The top three floors of the Research 
Building, recently completed and al-
ready forming an aesthetic and archi-
tectural unity with the "Blue" Building 
so complete that they appear to have 
always formed a part of the structure, 
are the scene of strenuous moving days. 
A memo from M r . Herbert D . Klein, 
Plant Superintendent, advised that Feb-
ruary 1 was the go-ahead date for mov-
ing equipment unaffected by dust; Feb-
ruary 5 the first day for electronic gear, 
and February 12 the first day for de-
partments to start their complicated 
moves to the 8 th, 9th and 10th floors 
that represent the handsome addition of 
the Medical Center's Research Building. 
The shakedown period wi l l extend 
through Apr i l at least. The Contractor 
wi l l still be on the premises making 
adjustments, and air systems wi l l be 
under test. A l l new inhabitants are 
urged to bear with the usual "too hot, 
too cold; too airy, too stuffy" phase of 
occupying new quarters. 
New Degree 
Dean Henry M . Goldman of the 
School of Graduate Dentistry and Dr. 
Everett Walters, Boston University Vice 
President for Academic Affairs, have 
jointly announced a new degree of Doc-
tor of Science in Dentistry. The three 
year program requires academic course 
work, clinical proficiency and original 
research leading to a thesis; the first 
doctoral candidates have already em-
barked on the unique plan of study as 
of the current academic year. 
Dr . James A . Bougas wi l l be a panel-
ist for the 15th National Congress of 
Operating Room Nurses, which brings 
5000 surgical nurses to Boston on Feb-
ruary 19th. Dr . Bougas, who is Uni -
versity Hospital's Chief of Thoracic 
Surgery, w i l l speak on "Open Heart 
Surgery." 
From 1440 to 1401 
From Dr . Charles K . Nagy, Director 
of the Computer Center, comes word 
that during one hectic weekend in De-
cember, our I B M 1440 computer was 
replaced with a much superior 1401 
computer system which not only in -
creases our processing speed but de-
creases our rental expenses. With the 
"exemplary cooperation" of our own 
systems analyst-programmers, and op-
erators, and the I B M customer engineers 
involved, the old computer was removed, 
the new system installed and checked 
out thoroughly, and the 1401 became op-
erational at 9 p.m. on Monday, Decem-
ber 18. "On the next day," Dr. Nagy 
relates in his report to Dr. Robert W. 
Wilkins, Chairman of the Computer 
Policy Committee, "we broke all exist-
ing records in our Payroll processing." 
Dr . Franz J. Ingelfinger, Editor of the 
New England Journal of Medicine, w i l l 
address the March 11 meetiitg of the 
Benjamin Waterhouse Medical History 
Society, held on Evans 9 following the 
usual social hour and dinner for mem-
bers and guests. His subject wi l l be 
"Cibarious Symbolism." 
Dr . Herbert Mescon, Chief of the 
Center's Department of Dermatology, is 
President of the Boston Dermatological 
Club and Vice President of the New 
England Dermatological Society. Dr. 
Peter Pochi is Secretary-Treasurer of 
the Boston Dermatological Club. 
Epidemiology Study Center 
A pioneering community health cen-
ter, concentrating on research in preven-
tive medicine, has now opened its doors 
at the Framingham Union Hospital, 
jointly sponsored by that hospital and 
by our Boston University Medical Cen-
ter. Called the Epidemiology Study 
Center, a first project w i l l be the test-
ing of one of the vaccines for German 
measles now available. Community 
health problems wi l l be studied, and a 
cytogenic laboratory wi l l conduct re-
search into cancer and congenital de-
formities. 
The Director Dr . Theodore H . Ingalls 
becomes Research Professor of our 
School of Medicine and wi l l hold ap-
pointments at the Framingham Union 
Hospital in the pediatrics and path-
ology departments. 
